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SPRING TOUSE HOTEL

DINNER

Starters

CRUDO Italian for “raw”, created using the finest ingredients and the freshest catch 9

7 SPICED SEARED AHI TUNA sesame seaweed salad, avocado, ginger/soy vinaigrette 14

BLOCK ISLAND OYSTERS Watermelon granita, wasabi micro greens 9

STEAMED RI LITTLENECK CLAMS White wine, chorizo sausage, white beans and Swiss chard 12

HOUSE SMOKED KING SALMON Capers, onion, cooked egg, toasted brown bread, watercress 11

MUSHROOM & PEA RISOTTO Parmesan cheese, brandy liquor, charred scallion 12
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Soups & Salads

NE CLAM CHOWDER
Classic clam chowder made fresh with local clams, bacon lardon and dill
Cup4 Bowl8

WATERMELON & FETA SALAD arugula, mint, citrus vinaigrette 9
MIXED GREEN SALAD Mixed greens, traditional vegetables, red wine vinaigrette 8

CAESAR SALAD Creamy Caesar dressing, croutons, shaved Pecorino Romano cheese 9

PROSCIUTTO, MISSION FIG AND BLEU CHEESE SALAD
Mixed greens, tomatoes, Bermuda onion, Roquefort cheese, granny smith apple and walnut vinaigrette 14
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Pasta

LOBSTER RAVIOLI Blue crabmeat, blistered tomatoes, Cognac cream sauce 26
LEMON PEPPER FETTUCINI Shrimp, scallops, pancetta, peas, roasted corn cream sauce 28

WHOLE WHEAT PENNE PASTA* Eggplant, Swiss chard, roasted tomatoes, basil pesto 24
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Entrées

GRILLED AHI TUNA
roasted garden zucchini, yellow squash, oven dried tomatoes, lemon oil emulsion 31

GRILLED MAINE LOBSTER
chanterelle mushrooms, summer corn, frisse greens, fingerling potatoes, herb citrus sauce
29 half / 56 whole

ROASTED WILD KING SALMON
sautéed spinach, golden raisins, faro+ caramelized onion, bacon butter 30

FILET MIGNON OSCAR 8oz. Filet, blue crabmeat, hollandaise, asparagus, dutchess potato 39

BI STRIPED BASS native clams, tomato chutney, white wine/basil broth, cannellini bean puree 33

SEARED G.B. SCALLOPS lobster/corn pudding, roasted bell pepper vinaigrette 32

USDA “PRIME” KANSAS CITY STRIP (BONE-IN NY SIRLOIN)
arugula and cippolini onion salad, rosemary pommes frites, peppercorn demi 46

CORIANDER CRUSTED SWORDFISH sunchoke puree, ratatouille, chive oil 34

~S

* Contains Tree Nuts

Please inform your server of any Food Allergies that may require special attention

Food Bourne Illness Advisory: Raw or Partially cooked items may increase your risk of illness. Consumers who are especially
vulnerable to food-borne illness should only eat seafood and or animal meats that are thoroughly cooked.




